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Listing of Claims 

The following listing of claims will replace all prior versions, 
and listings, of claims m the subject application: 

1. (currently amended) A sponge — cake premix comprising a main 
ingredient of a cereal powder, a — batter — prepared b y — adding — a 
t hormocoagul at ion protein to — s aid premix being - cooked under heat 
with a microwave - >3v^ — to prepare — a — sponge — cake to be cooked into 

^_ io£ H ' n 9 e 1 ^3JS e j ? il_ ^i x:Ln g - a thermocoa g ulatior. protein to the 

premix, st ir r m g th e mixture and heat in g th e mixture , wherein 

said cereal powder comprises starch and pregel a t ini zed starch. 

2. (currently amended) The A method of prep ar in g a sponge cake 
premix — according — fee* — claim — 3^ — wherein — said — starch — compriaoa — a-to 
least — one — — wheat — st arch , — corn — starch , — tapioca — starch , — potato 

starch, rice starch and modified starches excluding 

prego 1 at ini zed — starch , — said modified — starches — being prepared by 
u s i ng — the s e — starches — a-s — the — r aw — material s by heating with a 
mi crowave oven _a _ batt er stirring r esultant mixtu r e C'b t a i n e d by 
mixing a thermocoagulation protein, milk and/ or water to a premix 
comprising mam ingredients of starch and prcgelat mized starch. 

3. (currently amended) The sponge — c a k e premix according to 
claim 1, wherein said — pregel at ini zed the starch comprises is at 
least one se le cted fr om the group consisting of prcgelat ini zed 
wheat starch, prcgelat ini zed corn starch, prcgelat ini zed tapioca 
starch, p+re gclatimzed waxy corn starch and pregel at ini zed potato 

starchy r ice ^ c h and modi f l ed starch es e xcludino 

p regel at in ize d star ch, said modified starches being pre pared by 
using these starches as the raw materials. 

4. (currently amended) The sponge — cake premix according to 
<claim 1, wherein said the pregelat ini zed starch a-s — contained — ±n 
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^n — amount: — e£ — « — ^e — — ey — weight — b a o od — on — tiae — amount — o£ — fc-he 
ee- rc-al — powder o omp rises at least o ne selected from the group 

:on sis t mg ;of p regelat mi zed wheat sta r ch, pregelat mi zed co rn 

s_t arch , _p regel at ini ze d tapioca starch, pregelatmiz e d waxy corn 
starch and pre ge latinized potato starch . 

5. (currently amended; The opongc — cake premix according to 
claim 1 , further — compr ioi ng — at — leaot — one — e£ — wat or — insoluble 
dietary — f ibo -3e--e o loot ed- from — t-he — group — co na iot mg — e^f — eel lulooe , 
whe at — bran and ^i^ar— bt.net — f iber wherein t he pregelat mi zed starch 

l s z ont a i n e d_ i n an amo u nt of 2 5 to 5 5 % by weight based o n t h e 

amount of the zereal f owder . 



6. (currently amended) A — sponge — cake The premix acc ording tc 
claim 1 , comp rising — ma i n — ingredients — of! — a — cereal — powdor — and — a 
t h c r mo e oa g u -1 at ion protein , — a b a tter — formed of — said premix being 
cooked under h ea-fe — with a m i crowave oven to prepare — a — sponge cake , - 
whore in — said — ce r eal — po w do r c omp rises — starch and a pregelat ini zed 
starch, a nd — said wherein the thermocoagulation protein is one 
selected from the group consisting of egg — whi t e albumen, casein 
and whey protein. 

7. (currently amended) The sponge — cake premix according to 
claim ■& 1 , wherein — s aid starch — comprises — a-t — least — one — o£ — wheat 
starch, — c orn — s t arch , — t apioc a — starch , — potato — starch , — rice — starch 

and — modi f icd — -e- t ar ch eo — excluding — prcgcl at mi zed — o t a^ r -eh-^ said 

modi f 3red— st arches — be l ng — prepared by u s in g — t he so — starches — as — the 
raw materials furthe r _ comprising at leas t o ne of w a ter- insoluble 
dietary fiber selecte d from the group consisting of cellulose, 
wh eat bra n and sugar b ee t fiber. 

3. (currently amended) The sponge cake premix preparing method 
according to claim ^ 2, wherein said — p regel at mi zed the starch 
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s omp rise s -i-s a: least :ne e-f — prcgclatim zed sele cted fro m the 
group consistin g of wheat starch, progclatinizcd :orn starch, 
progclat mi zed :.api c» c a s:ar: h , pregciat mi zed — wax y -e orn — atarcn 

enad — progclatinizcd potato starch, rice starc h ari d modifi ed 

st arche s ex cluding p r egelat i ni z e d starch, sa id m c d if led starch es 
be i ng prepared by usin g these s t arch es as the r aw materials . 



I- . (currently amended! The spenge cake prcmix p repa rmg method 
according to claim 2, wherein said the prege latinized starch i-s 
ee+rat- aincd in an amount — e*£ — 2-5 — fce> — — by weight — based on the — amount 
e^"---trhe— e^rearl: — powder c o mp r ises at least one se lected from the 
gmup consisting cf p regel at mi zed wheat starch, pregelat ini zed 
o-orn starch, pregelat ini zed tapioca starch, pregelatimzed waxy 
corn starch and preg el at mi zed potat o star ch . 

10. (currently amended) The spenge cake premix prep aring method 
according to claim € 2, further comprising at — 1 cast — one of water 
-i- M soluble — dietary — f ibor — selected — from — £-he — grout - — consisting — e~e 

c 0: .1 1 u 1 o s c , wheat bran and sugar boot f i be r wh erein th e 

p reae 1 at mi ze d starch i s contained in an amount of 2 5 to 55% b y 
we i gn^ based on the amo unt cf th e joe real pow der . 



11. (currently amended) A — bat t c r — prepared — by — adding — a The 
sponge cake p reparmg method according to claim 2, wherein the 
t hermocoagul at ion protein liquid to a prcmix containing as a main 

- mgredicnt a — cerca 1 powder is _ one select ed from the grou p 

consisting of starch — and — a — pregelat mi zed — starch , — said — bat tor - 
having — a — v i j cos i ty — — 10 0 — fe-e — 3-9-9 — albumen, casein and whey 
pre tern . 

12. (original) A batter prepared by adding a thermocoagulation 
protein liquid and at least one of milk and water to a premix 
containing as a main ingredient a cereal powder consisting C'f 
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star:h a:id a pregelat ini zed starch, said batter having a 



12. (original) A batter prepared by adding at least one c-f a a 
thermocoagulation protein liquid, milk and water to a premix 
containing as a main ingredients starch, a pregelat im zed starch, 
and a thermocoagulation protein, said batter having a viscosity 

14. (original) A method of preparing a sponge cake by stirring 
the raw materials containing as main ingredients a cereal powder 
and protein to- prepare a batter, followed by heating the batter 
with a microwave oven, wherein said cereal powder includes starch 
and a pregelat mi zed starch, said protein is selected from the 
group consisting of a thermocoagulation protein liquid, a 
combination of a thermocoagulation protein liquid and milk, a 
combination of a thermocoagulation protein liquid and water, a 
combination of a thermocoagulation protein liquid, milk and 
water, a combination o-f a thermocoagulation protein and milk, a 
combination of a thermocoagulation protein and water, and a 
combination of a thermocoagulation protein, milk and water, and 
said D3::er has a viscosity of 1Z0 to 300 Pa • s . 

15. (original) The method of preparing a sponge sake according 
to claim 14, wherein at least one water - insoluble dietary fiber 
selected from the group consisting of cellulose, wheat bran and 
sugar beet fiber is added to said raw materials. 

16. (new) The sponge cake preparing method according to claim 
2, further comprising a step of adding at least one of water- 
insoluble dietary fiber selected from the group consisting of 
cellulose, wheat bran and sugar beet fiber, to the premix. 



